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Disclosure to Promote the Right To Information 

Whereas the Parliament of India has set out to provide a practical regime of right to 
information for citizens to secure access to information under the control of public authorities, 
in order to promote transparency and accountability in the working of every public authority, 
and whereas the attached publication of the Bureau of Indian Standards is of particular interest 
to the public, particularly disadvantaged communities and those engaged in the pursuit of 
education and knowledge, the attached public safety standard is made available to promote the 
timely dissemination of this information in an accurate manner to the public. 




Mazdoor Kisan Shakti Sangathan 
"The Right to Information, The Right to Live'' 
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Indian Standard 

SPECIFICATION FOR BURFI 
0. FOREWORD 

0.1 This Indian Standard was adopted by the Indian Standards Institution 
on 27 February 1970, after the draft finalized by the Dairy Products 
Sectional Committee had been approved by the Agricultural and Food 
Products Division Council, 

0,2 BURFI is a popular milk-based confection prepared from cow or 
buffalo milk. It is a highly nutritious product as it normally contains 
considerable amounts of milk solids. Several varieties of BURFI are sold 
in the market under different names, for example, MAWA BURFI, Fruit 
BURFI, Chocolate BURFI, Coconut BURFI and RAVA BURFI, depend- 
ing on the special ingredients used in the preparation of the product. The 
base for all the types ofBURFUs, however, KHOA ( desiccated whole milk ) 
and sugar ( sucrose ) in different proportion. Other ingredients Hke coconut, 
PISTA, fruits and RAVA are incorporated into the product to cater to 
special tastes. In some parts of the country CHHANA is also used as r 
ingredient for pardal replacement o^ KHOA. 

0.2.1 The important steps in the preparation of BURFI are: desiccation 
of milk into KHOA of difTerent consistencies, incorporation of sugar either 
in the crystalline form or as syrup, admixture of other ingredients, and 
subsequent desiccation to get the desired body and texture ( soft, semi-hard 
or hard ) characteristics of the variety. The colouring and flavouring 
materials, if any, are added in the initial and final stages of preparation, 
respectively. The product, while still hot and possessing a semi-solid 
consistency, is poured on to previously prepared moulds and cooled either 
rapidly or over a period of time to get the desired body ( coarse or fine 
grained). After cooling, the mass is cut into pieces of required size and 
shape and packed. 

0,2.2 BURFI retains its quahty for a considerable length of time at 
atmospheric storage temperatures due to its low moisture content and high 
sugar concentration. The method of preparation also ensures the destruc- 
tion of almost all micro-organisms present in the raw materials but there 
is much scope for post-manufacture contamination from undesirable micro- 
organisms depending on the methods of handling, packaging and storage. 

0.3 Considerable quantities of BURFI are prepared in India for home 
consumption as well as for export to Middle and Far Easteri^ countries. 
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Preparation of this standard has been taken up on a request from the 
Development Cbuncil for Food Processing Industries. 

0.4 While formuJating this standard, necessary consideration has been given 
to the relevant rules prescribed by the Government of India under the 
Prevention of Food Adulteration Act, 1954. This standard is subject to 
restrictions imposed under the Act and the Rules framed thereunder 
wherever applicable, 

0.5 In the preparation of this standard, assistance has been derived from 
the following documents: 

Analytical data obtained from the Nadonal Dairy Research Institute, 
Western Regional Station, Bombay. 

Milk products of India, ICAR Monograph, Animal Husbandry Series 
No. 8. Indian Council of Agricultural Research, New Delhi. 

0.6 For the purpose of deciding whether a particular requirement of this 
standard is complied with, the final value, observed or calculated, expressing 
the result of a test or analysis, shall be rounded off in accordance with 
IS: 2-1960*. The number of significant places retained in the rounded off 
value should be the same as that of the specified value in this standard. 



1. SCOPE 

1.1 This standard prescribes the requirements and the methods of sampling 
and test for different varieties ofBURFJ prepared from milk. 

2. TYPES 

2.1 The different varieties of £/7i?F/ sold in the market may be classified 
into the following main types : 

1 ' a) Milk or MAW A Bt/i2F/ containing mainly KHOA and sugar with 
or without added colouring and flavouring materials; 

b) Fruit, nut, chocolate or cocoa BURFI containing KHOA, sugar 
and the special ingredients; and 

c) RAVA BURFIy containing KHOA, sugar and RAVA together with 
flavouring or colouring material. 



•Rules for rounding off numerical values ( revLed)* 

4 



IS; 5550 -1970 

3. INGREDIENTS 

3.1 The ingredients used for the preparation of BURFI should conform to 
the requirements specified in 3.1.1 to 3.1.9. 

3.1.1 The KHOA and CHHANA used should comply with the require- 
ments prescribed in IS: 4883-1968* and IS : 5162-1969t respectively. 

3.1.2 The sugar shall conform to IS : 1679-19601. 

3.1.3 The RAVA used for the preparation of RAVA BURFI shall 

conform to IS : 1010-1968§. 

3.1.4 Where coconut is used it should be desiccated, shredded and be 
free from undesirable flavours^ surface discolourations and other defects 
(j^* IS: 966-196211). 

3.1.5 Crystallized or dried fruits and nuts used should be of good 
r^uality and comply with the provisions of the Fruit Products Order, 1955. 

3.1.6 If fruit juices are added, they may be fresh, canned or concent- 
rated and they should conform to the requirements of the Fruit Products 
Order, 1955. 

3.1.7 Chocolate or cocoa powder ( see IS : 1 i64»1958^ ) should be of good 
quality and should be stored in a clean, cool place, 

3.1.8 Food additives like anti-oxidants, preservatives permitted umif:' 
the Prevention of Food Adulteration Act, 1955 may be used. 

3.1.9 Colour and Flavour — Food colours and flavouring essences added 
shall be those permitted under the Prevention of Food Adulteration 
Rules, 1955. 

4. EQJJIPMENT 

4,1 The equipment used shall be such that it avoids undesirable and harm- 
ful contamination. The utensils should be cleaned properly before use. 

5. REQUIREMENT 

5.1 Body and Texture — The body and texture of the product shall con- 
form to its type and designation. 

5.2 Colour and Flavour — The colour and flavour of the product shall 
conform to the declared type and designaUon. It shall be free from dis- 
colouration, rancidity and bitterness. 



♦Specification for KHOA. 

tSpecification for CHHANA. 

^Specification for sugar used in food preservation industry. 

§Spccification for SUJI or RAVA (first revision ). 

ijSpecification for desiccated coconut. 

•^fSpecification for cocoa, powder. 
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5.3 The product shall be processed and packed in the premises maintained 
under hygienic conditions {see IS: 2491-1963* ). It shall also be stored and 
distributed under hygienic conditions. 

5.4 The product shall also conform to the requirements given in Table 1. 



TABLE 1 REQUIREMENTS FOR BURFJ 



Sl 
No. 


Characteristic 


Rec^uirements 

MAW A Other 
BURFI Types 


(1) 


(2) 


^3) 


(4) 


■) 


Moisture, percent by weight. Max 


15-0 


15-0 


ii) 


Milk fat, percent by weight, Min 


12-5 


lO'O 


iii) 


Lactose, percent by weight, Min 


150 


12-0 


iv) 


Sucrose, percent by weight, Max 


48-0 


400 


V) 


Acidity, percent ( as lactic acid). 
Max 


0-35 


0-45 


vi) 


Standard plate count per g, Max 


30 000 


30 000 


vii) 


Yeast and mould count ptr g. Max 


10 


10 



Method of Test, Ref 

TO Appendix or Cl No. 

IN Indian Standards 



(5) 

A of IS : 4079-1967* 
B of IS : 4079-1967* 

13 of IS : 1479 
(Part II)-1961t 

C of IS: 4079-1967* 
G ofIS: 1165-19671 

Hof IS: 1165-1967t 

14 of IS : 3507-1966§ 



♦Specification for canned RASOGOLLA, 

tMethods of test for dairy industry: Part II Chemical analysis of milk. 
jSpecification for milk powder ( whole and skim ) ( revised ). 
§Methods of sampling and test for butter. 



6. PACKING AND MARKING 

6.1 The product, after it is cut into pieces of the required size and shape, 
shall be with or without individual wrapping of aluminium foil with grease- 
proof paper, packed in paper-board containers or tinplate containers having 
inner lining of parchment or packed in board cartons lined on the inside 
with fat and moisture-proof parchment paper. 

6.2 Marking — Each container shall be marked legibly to give the follow- 
ing information: 

a) Name and type ( see 2.1 ) of the material; 

b) Name and address of the manufacturer; 



♦Code for tanitary conditions for food processing units. 
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c) Batch or code number; 

d) Net weight; and 

e) Permitted flavourj colour and additives added, 

6,2.1 The container may also be marked with the ISI Certification 
Mark. 

Note — The use of the ISI Certification Mark is governed by the provisions of the 
Indian Standards Institution ( Certification Marks ) Act, and the Rules and Regulations 
made thereunder. Presence of this mark on products covered by an Indian Standard 
conveys the assurance that they have been produced to comply with the requirements 
of that standard, under a well-defined system of inspection, testing and quality control 
during production. This system, which is devised and supervised by ISI and operated 
by the producer, has the further safeguard that the products as actually marketed ; 
continuously checked by ISI for conformity to the standard. Details of conditioi-^, 
under which a licence for the use of the ISI Certification Mark may be granted to 
manufacturers or processors, may be obtained from the Indian Standards Institution. 

7, SAMPLING 

7.1 Representative samples of the material shall be drawn as prescribed in 
Appendix D of IS : 2785-1964*. 

8. TESTS 

8.1 Tests shall be carried out as prescribed in col 5 of Table 1. 

8.2 Quality of Reagents — Unless specified otherwise, pure chemicals 
shall be employed in tests, and distilled water shall be used where the use of 
water as a reagent is intended. 

Note — * Pure chemicals * shall mean chemicals that do not contain impurities which 
affect the results of analysis. 



♦Specification for hard cheese^ processed cheese and processed cheese sj^read, 

7 
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2 63 48 

2 63 49 
38 49 55 
38 49 56 

6 67 16 

6 36 27 

3 31 77 

2310 83 

6 34 71 
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21 82 92 

6 23 05 

f 6 21 04 

\6 21 17 



2 51 71 
5 24 35 
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